Crackling Cooking Process Description 

Cracklings (or Cracklins) are the square cut pieces of pig skin cooked in 
their own fat in a cast iron pot, over a wood fire or a gas burner. they are 
traditionally cooked manually with a metal paddle (or shovel) to stir the 
pieces, and keep them from sticking and burning on the bottom or sides of 
THE POT. This process subjects the person doing the cooking to all the heat 
and/or flames coming off the sides of the pot while constantly having to 
stir, and creates a hot bottom on the pot, with the sides being less heated. 
Stirring by hand with a metal paddle or shovel cannot be done evenly, 
resulting in burnt and broken cracklings. 



Shielded Self-Stirring Crackling Cooker 
Description 

What I claim as my invention is the Shielded Self-Stirring Crackling 
Cooker, which eliminates all of the problems associated with the 
traditional manual method and, at the same time, reduces fuel consumption 
and cooking time. 

THE SHIELD IS A container that A 24" CAST iron pot sits down inside and is 

SUPPORTED BY, LEVEL AND STEADY. IT'S BOTTOM SECTION HOUSES THE GAS BURNER, 
DIRECTING THE FLAME AND HEAT TO THE BOTTOM OF THE POT, AND THE UPPER SECTION 
CLOSELY COVERS THE SIDES OF THE POT, RETAINING HEAT EVENLY OVER MORE 
COOKING SURFACE, THUS REQUIRING LESS FUEL TO HEAT THE ENTIRE POT. 
THE SELF-STIRRING IS ACCOMPLISHED BY A SWING ARM MOUNTED 2 RPM MOTOR, 
WHICH WHEN RAISED ON ITS PIPE STAND SLIDE, CAN BE POSITIONED UP AND OUT OF THE 
WAY WITH A PASSIVE (NO MOVING PARTS) LOCKING DEVICE. WHEN THE SWING ARM IS 
LOWERED INTO THE STIRRING POSITION, IT IS ALSO SECURED WITH A PASSIVE RETAINING 
MECHANISM. THE 2 RPM MOTOR TURNS A THREE ARM ROD STIRRER WHICH CONFORMS 
TO THE CURVATURE OF THE POT'S BOTTOM. THIS ACTION PROVIDES A CONSTANT AND 
GENTLE LIFTING OF THE CRACKLING PIECES OFF THE HOT BOTTOM OF THE POT AS THEY 
COOK DOWN IN THEIR OWN FAT, GREATLY REDUCING THE BREAKAGE AND BURNING 
ASSOCIATED WITH UNEVEN MANUAL STIRRING. 



Shielded Self-Stirring Crackling Cooker 
Description of Use 

to cook with the shielded self-stirring crackling cooker, a 24" cast iron 
pot is placed into the upper section of the shield with its feet resting on the 
horizontal steel plate shelf inside the shield. the slide arm is lowered into 
the cooking position, centering the self-stirring rod in the pot, with its' 
three curved arms closely conforming to the curvature of the pot's 
bottom. a gas burner with a pipe extension long enough to reach from the 
center of the burner support plate to at least 6" outside the lower 
section is placed on the burner support plate and lit at a low to medium 

FLAME. 

One or two quarts of lard may be added to the pot at this time, if desired. 
Next, 40 pounds of cut Crackling pieces are added to the pot, and the 
motor is turned on. the cooking process is now automatic. the process 
may be stopped by turning off the motor periodically to check the condition 
of the Cracklings, as different factors (size of Crackung pieces and 
amount of heat) will determine how long the cracklings need to cook. 
Generally, Crackling pieces cut into approximately 1 Va" cubes will take 
between 35 to 40 minutes to cook at a low to medium flame. when the 
Cracklings are cooked, the gas burner is turned off and the sude arm is 
lifted. When the self-stirring rod and its curved arms are above the pot, 
the swing arm is turned to the side and lifted so that the upper locking 
retainer on the slide arm goes over and rests on the upper locking retainer 



ON THE PIPE STAND TOP. THE VERTICALLY RAISED PORTION OF THE UPPER LOCKING 
RETAINER ON THE PIPE STAND STOPS THE UPPER LOCKING RETAINER ON THE SLIDE ARM 
FROM MOVING BACK, THUS PREVENTING THE SWING ARM FROM BEING ACCIDENTALLY 
BUMPED AND MADE TO FALL. AT THIS TIME THE CRACKLINGS ARE REMOVED FROM THE 
POT WITH A LONG-HANDLED STRAINER FOR DRAINING. 



